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IN NEW CALEDONIA—U. S. Soldiers sort rations in a warehouse. 
after being hurriedly stored in a warehouse at the docks. (U. S. Army Signal Corps Photo.) 
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Judge, Advertising Manager; 


Clouded the 


Postwar Crystal 


LERT BUSINESSMEN know that the crys- 
Ss \' tal ball of the future is quite clouded. 


But does this mean that you can’t look 
ahead at all? That the future is completely 
obscured? That everything you do must 
be done on a strict day-to-day basis? 


4a 4a 
No,’’ says common sense 


Take the canning industry, for example, 
and you'll see there are some postwar facts 
which are clear. 


You know you'll have new forms of 
competition after the war. 


You know that this postwar competi- 
tion will be tough... that products in new 
forms which have gained popularity in 
wartime will be promoted aggressively... 
that these new competitive products will 
vie with you for the consumer’s dollar. 


Plan for Action 


This part of the postwar setup isn’t 


cloudy at all. It’s crystal clear. So, it’s 
just plain horse sense to do your postwar 
planning now. 


There are three obvious steps to take: 


1. Plan on modernizing and improving 
equipment and production methods to 
improve the quality of your established 
brands. 


2. As soon as conditions permit, plan 
on promoting and merchandising your 
products aggressively. 


3 


Come to us with your future plans and 
problems. We have developed new 
and improved methods of processing. 
Canco also has unparalleled research 
and manufacturing experience for help- 
ing you with your engineering and pro- 
duction problems. 


We've licked these situations before and, 
shoulder to shoulder, we'll meet them 
successfully again. 


AMERICAN CAN COMPANY 


230 Park Avenue, New York 17, N. Y. 
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Edward E. Judge, Circulation Manager. 
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MACHINERY 


SOAK TANKS for soaking dirty 
tomatoes or other vegetables. 
Tomatoes can be _ transferred 
directly into rotary washers. 
A spray can be mounted on 
the discharge conveyor if de- 
sired. Large clean-out ports 
for complete and easy cleaning. 
5 to 12 tons per hour. 


ROTARY WASHERS «cre de- 
signed to do a thorough wash- 
ing job for plants that have a 
large volume. Tomatoes can be 
scoured, cleansed and washed 
without damage. The easily 
removable cleaning pan sepa- 
rates a large amount of mud 
from the tomatoes before they 
go thru the washer. 5 to 12 tons 
per hour. 


ROLLER INSPECTION 
TABLES cre usually placed in 
the line following the washer, 
and in some cases in front of the 
soak tank for dry inspection. The 
extra large rollers used on this 
machine assure tumbling of to- 
matoes for thorough inspection. 


SCALDERS that are designed to 
save steam, and time, with the 
steam sprays hitting from the 
top and bottom. The sorting 
space on the inlet end and the 
scalder space may be any 
length desired. Removable 
covers and large clean-out open- 


PEELING TABLES of the 
straight line single belt type 
with double or single head 
drive. Rugged bucket rests, con- 
cave wood rollers and large 
belt pulley make a table con- 
struction ideally adapted to can- 
ning plants. Built to fit your 
special needs. 


JUICE EXTRACTORS that 
save the natural color and all 
important vitamins in your 
juices. Built entirely of stainless 
steel. Simple screw adjustments 
can be made while the machine 
is in operation. Screens can 
be easily and quickly changed. 


JUICE TANKS that are especi- 
ally adapted to your foods, 
fabricated by our special pro- 
cess, to prevent contamination. 
Any size, with or without coils. 
Metals successfully. used are 
nickel,. stainless steel, and 
monel. 


EXHAUST BOXES that exhaust 
every can in the same amount 
of time. The especially designed 
pivot chain prevents “spilling” 
at any speed. There are no 
transfer devices — no place for 
cans to crawl, creep or stop. 
Operates with steam spray 


hitting the sides of the cans. 


| 
ings provide for thorough [oe 
Capacity unlimited. 


cleansing. 


SEND US A LIST OF YOUR MOST URGENT MACHINES 
BERLIN CHAPMAN CO. » BERLIN, WIS. 
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“Yes, Sir, it fires 200 shells a minute. I got the idea from a Continental closing machine.” 


In hundreds of canneries, hour after 
hour, day after day, Continental 
double-seamers close food cans at 
almost machine-gun speed. Amaz- 
ing how they stand up? Not at all! 
Continental equipment is built to last 
... Continental Cannery Equipment 
Service men see that it does. 


wew AND BETTER THIN 
Awarded to Plant 78 (ES 
Chicago * 
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THE CANNING TRADE ano inoustaies 


Published Every Monday Since 1878 oe 


ARTHUR I. JUDGE, Editor 


VOLUME 66, NUMBER 40 


EDITORIALS 


ADDRESS ALL CORRESPONDENCE BALTIMORE 2, MD. 


Food FIGHTS, therefore as a food producer you 

are turning out weapons of war, and the very best 
possible. The War Manpower Commission has just 
issued an envelope of instructions on how to secure the 
help you will need—to help you help yourself. 


This may call for a two-fold effort on your part: 
(a) to get enough help for your growers in the plant- 
ing and the cultivation of the canning crops; and (b) 
to line up enough help to care for these products when 
they have been brought to your cannery. The first 
effort you can begin upon at once, and you ought to, 
but the second should be timed for when needed, except 
that we again suggest that you arrange this help, and 
give them definite training in what to do in their jobs 
in the cannery. It is about time this necessary step 
were instituted in this industry. For all the years past 
you have merely employed a lot of indiscriminate 
workers and turned them loose in your plant, at what 
an expense to yourself, to the quality and to the quan- 
tity of your output! Recall those days and then con- 
trast them with what can easily be a thoroughly well 
trained, efficient corps of workers, who know how to 
do the work, and consequently work more carefully, 
with less waste, and producing real quality. If this 
called for technical training you might have an excuse 
for not attempting it; but it does not. For instance, 
consider what you would save with a well trained crew 
of tomato skinners, who removed the skin, all blemishes 
and carefully cored the fruit, leaving the seed-cells 
unbroken. You would get an added return in pounds 
of tomatoes, and of a quality that would command top 
prices. Compare that with the ordinary tomato peel- 
ing and canning job! 


As you will see from the following these kits are 
being mailed to you; but if yours fails to reach you in 
time, go to your local U. S. Employment Service Office 
and ask for one. You'll want it; you need it. And 
you'll be surprised at its completeness and extent— 
every feature is covered. About it they say: 


+ OOD FIGHTS FOR FREEDOM—Do you get that? 


“OFFICE OF WAR INFORMATION 


A complete advertising and promotional program kit 
for recruiting all possible seasonal workers has been 
prepared for the food processing industry by the War 
Manpower Commission and War Advertising Council, 
it is announced by the Office of War Information, 
which approved the program. The kits will be dis- 
tributed direct to food canners, dehydrators, freezers, 
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can manufacturers and all local United States Employ- 
ment Service Offices by the War Manpower Commis- 
sion. 


The whole campaign has been designed for maxi- 
mum localized application both with respect to schedul- 
ing and copy content, the OWI announcement said. 
Cost of space purchases will be borne by individual 
food processors and canners or other local sponsors. 


All canners are being asked wherever possible to 
budget a proportionate amount of advertising funds to 
local radio outlets. The Office of War Information 
called attention to the fact that consideration of local 
radio stations is in recognition of their contribution 
to the war effort and, also, the fact that OWI is again 
calling on all stations in affected areas to assist in the 
recruitment. 


The promotion plans for fullest possible participa- 
tion of all community interests as well as the local can- 
ning industry. 


Included in the kit are sample scripts for local USES 


managers, four 5-minute scripts, 12 one-minute spot — 


announcements, six station breaks, news releases, edi- 
torial suggestions, fillers, help wanted advertising 
copy, newspaper advertising copy and posters. Four 
newspaper display advertisements, available in 1,000- 
line and 350-line sizes, written for localized use, are 
made available in mat form without cost. 


The two color posters are obtainable at a delivered 
cost of eight cents each. Four recruiting posters are 
for general display in the areas and eight are for 
in-plant use to combat absenteeism and indifference of 
workers. All posters are 1314 by 2014 inches in size. 
Instructions for maximum use of the posters are 
included. 


The copy makes a direct appeal to patriotism of 
potential full and part-time workers, vacationers, boys 
and girls, and office and plant employees. In addition 
to the appeal to help pack the season’s foods for the 
armed forces, the copy underscores that prevailing 
wage rates will be paid by the canners. 


The newspaper fillers quote from Army officials on 
the fighting role of food. 

Scheduling of copy is left up to the requirements of 
local canners and processors. However, the suggestion 
is made that each local area take advantage of pre- 
campaign publicity material provided in the kit in 
anticipation of their recruitment drives.” 
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THE “POOR” FARMER—The following statistics 
are official. The report was headed 


“19.7 BILLION INCOME FOR FARMERS 


Farm production in 1942 was the largest ever 
achieved in a single year. Part of that production was 
marketed in 1943, and was reflected in 1943 farm in- 
come. A moderate decline occurred in 1943 produc- 
tion, but it was still very large. 


The combination of large production, and 20 per 
cent increase in prices received by farmers in 1943 
over 1942, resulted in a 3.6 billion dollar rise in farm 
cash income last year. The 1943 income of 19.7 billion 
dollars was by far the largest ever received by farmers 
in any year. It was two and a quarter times as large 
as income in prewar 1939. It was four times the farm 
income in 1932, at the bottom of the depression. It 
was three-fourths larger than income in the prosperous 
year of 1929. It was a third greater than the income 
in 1919, which was the peak year until 1942.” 


CROP OUTLOOK—tThe season is from two to four 
weeks late, and it would be discouraging, if we had not 
been through this before—last season. When the rains 
stop, and the flood waters recede there will probably 
be a long spell of warm, sunshiny weather that will 
quickly make up for lost time, if the land preparation 
and planting have been tackled with a do-or-die deter- 
mination. We can’t quit this year! Never before in 
our history were good big yields of food crops so all 
important, drastically necessary. Any day now the 
big invasion will be on and the heavy battles will be 
raging while you are planting and canning. You know 
this, and you must buckle down to overcome the handi- 
cap; that’s the sort of thing the good American wel- 
comes, stout opposition! He fights best when the 
battle seems to be going against him. And the growers 
and food processors will match the boys fighting on the 


battlefields, because those boys must have food, and 
they will get it. 

Since the following was written about Truck Crops, 
note, there have been more rains, but it may be well 
to look at other people’s troubles, not just canning 
crops. We have begun our Crop Reports and we hope 
you will cooperate fully, and quickly, as you always 
have. Let’s have ’em. 


Here is the report referred to: 


“TRUCK CROP NEWS—Progress of commercial 
truck crops for spring harvest was retarded during the 
first half of April by excessive moisture, low tempera- 
tures and frosts over a wide area extending from 
North Carolina to Florida on the Atlantic Coast and 
westward to Arkansas and Louisiana. In this area, 
planting was delayed, growth retarded, and yields re- 
duced. Some snap beans, cucumbers, squash and water- 
melons were killed, but these acreages, for the most 
part, have been or will be replanted. There was dam- 
age to strawberries, but the principal effect was to 
delay maturity. Excessive moisture has caused rot- 
ting of seed potatoes in the ground, and stands in many 
sections are irregular, with a lowering of yields. In 
Texas, truck crops made fairly good progress. In 
California, most crops are being irrigated where pos- 
sible, with rainfall needed in all commercial areas. 
Rainfall was light in Washington, but in Oregon fre- 
quent rains and cool weather delayed seed bed prepara- 
ticn and slowed the growth of asparagus. The rains 
were beneficial to crops which had been seeded, espe- 
cia'ly in eastern Oregon where dry conditions had pre- 
vailed for some time. In Texas, harvesting of winter 
crop., such as beets, carrots, and cabbage, and of early 
spring crops of onions and potatoes was active. Sup- 
plies of hardy vegetables will be plentiful during April 
and into May. Moisture is abundant in most areas of 
the State.” 


Federal Trade Commission has issued PACK OF GREEN AND WAX BEANS 
a complaint against the Marine Products (Compiled by NCA, Division of Statistics) 
Company, San Diego, California, on 

charges of violating Section 2(c) of the ™ 
. Green Wax Green Wax 
Robinson-Patman Act for alleged pay- 
ment of brokerage . = Maine, Vermont and Mass... 156,756 301,669 247,890 494,528 
Sation to buyers. e respondent was Maryland and Delaware............sssseseseeere 4,410,667 110,694 3,712,292 73,377 
granted 20 days from March 22 to 169,947 546,512 164,106 

Another complaint was directed against 978,184 367,899 1,280,619 391,002 
co-partners of the H. A. Irving Company, 95,241 19,657 73,737 28,258 
San Francisco, who own the controlling 
stock in the Sea Pride Packing Corpora- 1,033,560 1,025,400 
tion, Ltd. of Mcnterey and Terminal Is- Colorado... 276,330 300,314 53,569 
land, California, and in Carmel Canning Utah ..... 210,839 183,346 15,280 
Company, San Francisco, and are sales 

agents for both corporations and others California 848,659 579,483 
engaged in the canning, packing and dis- 3,747,190 3,620,146 21,903 
tribution of sea food. The complaint EE nancanentanensonhianedeaaaraacmreieadel 19,624,602 2,057,239 18,716,546 2,150,062 
alleges that this firm is in violation of ge ; 
Section 2(c) f the R-P Act th h th The above report of the 1943 pack of green and wax beans is a summary of the reports 
™ \ ° e h- c iroug: the of all ecanners who are known to have packed beans during 1943. All of the figures in the 
payment of unlawful commissions or above table are actual cases of various can sizes. The pack for 1943 on a basis of 24/2’s was 
brokerage fees. They have been given green beans 20,657,972; wax beans 2,254,840; total green and wax 22,912,812. 
20 days from April 26 to answer. 
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WATCHING WASHINGTON 


A weekly digest of Government requirements made upon the Canning and Allied 


Industries for the winning of the war. 


MACHINERY PROGRAM 
WELL ADVANCED 


More than 70 per cent of the current 
fiscal year’s requirements program for 
canning machinery has already been 
completed by manufacturers, according 
to the Canning Machinery Industry Ad- 
visory Committee, with the remainder of 
scheduled production assured of comple- 
tion during the next three months, the 
War Production Board reported April 21. 


Committee members, discussing the 
current and proposed 1945 production 
program with representatives of the 
WPB and War Food Administration, 
urged that purchase and delivery of used 
canning machinery remain without gov- 
ernment controls. Maintenance and Re- 
pair Orders on Priority Ratings of AA-1 
are expected to displace between 18 and 
20 per cent of new equipment orders 
placed on the normal Priority Ratings of 
AA-3, the committee said. 


While no official estimates of the 1945 
production program have as yet been 
presented to canning machinery manu- 
facturers, it is believed that the figure 
will remain at or about the 110 per cent 
of base period total used to compute the 
1944 program. Industry representatives 
requested both WPB and WFA to com- 
plete the projection of the 1945 program 
and to allocate materials for the pro- 
gram as quickly as possible, to permit 
extra time for advance scheduling. 


CITRUS CONCENTRATES RE- 
MOVED FROM RATIONING 


Concentrated citrus juices have been 
removed from rationing, the Office of 
Price Administration announced April 20. 


The action will not decrease the pro- 
duction of single strength juices, OPA 
said, because the fresh citrus fruit crop 
is large enough to provide raw materials 
for both products. 


The supply of concentrated citrus fruit 
juices is greater than was expected be- 
cause of expanded production facilities 
and because the requirements for Lend- 
Lease shipments have been less than 
expected. 

Single-strength citrus juices will con- 
tinue to appear on the official table of 
point values for rationed processed foods. 
Concentrated citrus juices were not in- 
cluded on the official point value tables as 
a separate item because the point values 
were computed on the basis of single 
strength juices. 

(Amend. 26 to Revised Ration Order 
No. 13—effective April 24, 1944.) 
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CAN STATISTICS 
Monthly Shipments by Manufacturers of All-Metal Cans, by Product to be Packed 
January, 1943-February, 1944 
(War Production Board, Containers Division, Washington, D. C.) 


A metal can, as referred to in this series, is an unused container which is 
made wholly from tinplate, terneplate, blackplate or waste plate and is to 
be used for packing various types of products as shown in the table below. 
Shipment data include cans shipped by “commercial” manufacturing plants 
to packers and cans produced and used by canners in “captive” plants for 
their own pack. 

No data on “commercial” plant shipments or “captive” plant consumption 
of all-metal cans were collected by the War Production Board prior to Janu- 
ary 1943. This series is, therefore, restricted to data that have been compiled 
from the monthly reports of metal can manufacturers on Form WPB-2707 
during the year 1943 and the first two months of 1944. These reports are 
filed in terms of base boxes of steel consumed in the manufacture of metal 
cans. 

The statistics in the tables below are the tonnage equivalents to the base 
boxes of steel reported by the present industry of 94 companies comprising 
196 manufacturing plants. The table shows the production of metal cans by 
months from the steel allotted under CMP Code 629 and Conservation Order 
M-81, and from the release of 116,700 tons of steel plate that had been frozen 
by Order M-81. Wire used in the production of keys and handles is not 
included in these tables. The production of these items consumed 1,529 tons 
of carbon steel during 1943 and 593 tons in January and February of 1944. 

The data presented in this release are revised to include additional plants 
and replace those data in “Facts for Industry” Series 9-1-1. 


METAL CANS 
MONTHLY SHIPMENTS BY MANUFACTURERS OF ALL-METAL CANS, BY PRODUCT 
TO BE PACKED, JANUARY, 1943-FEBRUARY, 1944 
(Tons of Steel) 


Fruits Monthly 
and Fish All Total 
Month Vege- Dairy! and Military Other All for All 
1943 tables Products Meats Seafood Rations Food Non-Food Products 
January ...... 28,931 18,829 15,863 4,084 8,293 9,835 8,169 94,054 
February .... 26,817 19,618 16,062 5,492 6,175 9,215 7,522 99,902 
March .......... 29,484 25,531 15,396 5,287 6,046 19,608 9,721 102,073 
34,980 28,481 14,099 5,391 4,310 11,916 10,746 109,023 
44,013 32,191 14,283 9,390 2,323 9,709 10,017 122,426 
84,891 24,984 13,801 5,891 3,209 10,595 11,382 164,753 
, ne 128,103 30,909 13,920 9,310 2,913 10,878 10,956 206,989 
August. ........ 155,294 25,797 13,362 8,977 2,221 19,030 11,656 236,287 
September .. 126,420 22,993 10,963 8,434 5,485 21,901 11,780 207,976 
October _...... 68,233 19,317 10,763 7,659 5,409 14,370 10,889 136,640 © 
November .. 32,818 16,018 12,261 7,149 5,456 16,355 10,690 100,747 
December .. 36,548 17,367 13,276 5,422 5,438 19,719 14,428 112,498 
Total ...... 796,832 292,035 164,050 82,986 57,278 163,331 127,956 1,634,468 
1944 
January ...... 34,857 19,889 14,082 3,843 6,411 14,989 14,268 108,339 
February .... 40,335 22,437 13,611 4,605 6,074 16,772 12,177 116,011 


Contains condensed and evaporated milk cans shown separately after December, 1943. 


GRAPEFRUIT JUICE PRICES FOR 
SALES TO GOVERNMENT 


Price reductions which processors must 
make on sales to the Government of 
Grapefruit Juice packed during the 
month of March 1944, have been an- 
nounced by the Office of Price Admin- 
istration in Order No. 3 under MPR 509, 
and which became effective April 24. The 
amount of the reductions in cents per 


dozen cans for all styles of pack and of 
grades must be subtracted from the 
maximum prices for processors’ sales to 
the Government announced February 4, 
1944. (TCT March 20, page 10). 


The reductions for the March pack are: 


State or Area No.2 No.3ecyl. No. 10 
$.00 $.00 $.0000 
California and Arizona.. $.105 $.2625 $.5565 
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INFRARED’S PART IN 
THE PROCOATING OF CANS 


By PAuL H. Krupp, 


Director of Public Relations, 
Fostoria Pressed Steel Corporation, 
Fostoria, Ohio 


Late last year the problem of provid- 
ing more adequate protection for food 
canned for Army export became impor- 
tant. Solution to the problem fell to 
the Quartermaster Office of the War 
Dept. Since then Quartermaster officials 
have been working with the Canners, 
finish suppliers and manufacturers who 
supply the canning industry. Early in 
the research program it seemed quite 
likely that the application of a lacquer 
coating to the cans was the logical 
answer. Quick and satisfactory drying 
of the lacquer to meet canners production 


schedules seemed the stumbling block. | 


Knowing that the infrared process had 
contributed immeasureably to many bak- 
ing, drying, dehydrating and preheating 
operations connected with the war ,effort, 
Quartermaster officials began investigat- 
ing the use of this method for drying the 
lacquer applied to the cans. Preliminary 
laboratory tests proved that the lacquer 
coating would dry satisfactorily in three 
minutes with infrared. 


PROBLEMS 


Drying lacquer on food cans has raised 
several important “methods” questions 
which are worthy of comment. It is not 
merely a question of being able to dry a 
protective coating on cans—the impor- 
tant objective is to dry the coating satis- 
factorily and fast enough at all times 
to permit packing, shipping and storage 
without delay. 


Canners who are packing for Army 
export are scattered all over the U. S. 
and Alaska; which means that there is a 
wide variation in the climatic conditions 
when any of these canners are ready to 
process, fill and coat the cans. Low tem- 
peratures would magnify the lacquer 
drying problem many times without 
forced drying. On damp or muggy days 
a condition called “blushing” usually re- 
sults with the use of lacquer. Infrared 
has “licked” the “blushing” problem on 
many occasions in connection with the 
war effort. 


Today, available manpower and wo- 
manpower is at a minimum. Any method 
used to coat cans should require the 
least handling possible. It has already 
been demonstrated by laboratory tests 
and exhaustive equipment planning that 
infrared will permit coating and the cans 
may continue through the drying zone 
without additional handling. The cans 
are automatically transferred from the 


coating operation to the conveyor which 
carries them through the radiant energy 
zone; then they are ready for packing 
and shipping, or, storage. 


PORTABLE 


Since the Quartermaster’s office has 
authorized the purchase of equipment for 
the can-coating operation, within certain 
limits, it is essential that consideration 
be given to the type of equipment which 
has the widest utility. Here again infra- 
red offers much. Infrared equipment for 
the can drying operation can be con- 
structed to allow portability. In other 
words it may be moved from one plant 
to another if that feature is important 
from the standpoint of making one in- 
stallation serve more than one plant 
owned by the same company. 


END VIEW INFRARED TUNNEL AND CONVEYOR 


Portability is feasible with infrared 
since the process requires no complicated 
fabrications or enclosures to utilize the 
radiant energy. Properly designed infra- 
red reflectors are mounted on flexible 
arms which in turn are attached to sup- 
porting framework. The real technique 
is designing an infrared installation for 
a particular finish-baking job lies in de- 
termining the proper finish, the exact 
time factor, tunnel contour to fit the ma- 
terial, and tunnel length to reach re- 
quired production schedules. 


EQUIPMENT 


In the case of drying lacquer on food 
cans it has already been determined by 
test that it is possible to dry 3600 #2 
cans or 2400 #10 cans per hour with a 
42 K.W. installation. 


The equipment for such an installation 
includes a dipping device and automatic 
transfer to the flat conveyor which car- 
ries the cans through the baking zone. 
The temperature rise inside the cans is 
negligible with this method. 


To secure additional output per hour 
requires that the over-all length of the 
infrared section be increased, and the 
conveyor speeded-up accordingly. 

It is understood that each canner who 
holds contracts with the Army for pack- 
ing for export during the coming season 
will want definite assurance that his 


‘ equipment will be foolproof and adequate. 


Anything less would be suicide for the 
canner and a drawback in supplying our 
armed forces overseas with adequate 
food. 


It will probably also be interesting 
from the canners standpoint to know 
that the infrared process may be a possi- 
bility for other operations in the canning 
industry. Where food is packed in glass, 
the process is advantageous for preheat- 
ing the containers prior to filling, to eli- 
minate breakage. 

The infrared process is a safe, quick, 
dependable method for drying lacquer on 
cans; having proved itself many times 
in other divisions of industry. 


AN ARBITRATION RULING 


Of interest to canners, brokers, and 
distributors alike is a recent case in New 
York involving the legality of brokers’ 
“bought and sold” notes. 


As reported by counsel for the New 
York Association of Food Distributors, 
the litigation arose when a seller recently 
demanded arbitration of a transaction, 
the buyer refusing to participate, con- 
tending that he had signed no contract 
and therefore had incurred no liability 
in the matter of arbitration. 


Despite this stand by the buyer, the 
arbitration was held with only the seller 
present, the arbitrators finding in favor 
of the seller, and making the latter an 
award, which the buyer refused to recog- 
nize. 


The case was carried to the New York 
Supreme Court, which upheld the arbi- 
tration award which the buyer had chal- 
lenged. This challenge, it was held, 
constituted a direct attack on the suffi- 
ciency of the broker’s bought and sold 
note in such transactions. The buyer 
contended that there had been no agree- 
ment to arbitrate and that the bought 
and sold note was legally insufficient, not 
having been signed by the buyer. 


According to Alexander F. Blanck, 
counsel for the Association, who repre- 
sented the seller in the proceedings, the 
court overruled all objections, confirming 
the arbitrator’s award even though the 
buyer had refused to recognize and par- 
ticipate in the hearings. 


THE CANNING TRADE - May 1, 1944 


| 

4 

| 

3 

| 

A 

| 


This is the seventh of a 
series of advertisements 
showing that ‘‘Performance 
by Washburn’s”’ covers every 
factor necessary for the 
production of highest qual, 
ity seed. 


Farmers who grow crops under our super- 
vision are “handpicked”. 

We select farmer growers who are skilled 
in cultural operations, possess first class 
equipment, who know the importance of keep- 
ing seed stocks pure — growers who are able 
and willing to produce quality seed. 

In one important area, a major portion of 
Washburn-Wilson farmers have college train- 
ing in agricultural subjects. 


| Outstanding performance by Washburn’s 
is obtained not by chance but by plan 


WASHBURN-WILSON SEED CO., Moscow, Idaho 
Breeders and Growers of Seed Peas and Beans 


KEEP BUYING WAR BONDS 
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GRAMS of INTEREST 


NCA DIRECTORS MEETING 


President G. Sherwin Haxton has an- 
nounced that the Spring Meeting of the 
Board of Directors of the National Can- 
ners Association will probably be held in 
the middle of the week of May 22 and 
will be preceded by a meeting of the 
Association’s Administrative Council. 


PRIORITIES ASSISTANCE 


Applications for priorities assistance 
and allotments of materials with which 
a person will make a Class B facility for 
his own use should. be filed with the 
nearest WPB field office, the War Pro- 
duction Board said April 19. 

WPB erroneously stated in a press re- 
lease, (WPB-5322) issued March 30, 
1944, that such applications should be 


filed with WPB in Washington. As was_ 


pointed out in that release, the form 
generally used for such applications is 
WPB-541 (formerly PD-1A), although 
in some instances other forms are stipu- 
lated by WPB orders and regulations for 
specific items. 


CONTINENTAL EARNINGS 


Net earnings of Continental Can Com- 
pany, Inc., and wholly owned subsidiaries 
for the twelve months ended March 31, 
1944, as reported to the New York Stock 
Exchange, were $5,519,873 after deduct- 
ing $9,014,865 for depreciation and esti- 
mated income and excess profits taxes, 
Carle C. Conway, chairman of the board 
and president, announced. 


The earnings, which are based partly 
on estimates and subject to current year- 
end adjustments, were equivalent to $1.93 
a share on 2,853,971 outstanding com- 
mon shares of $20 par value. 


These earnings compare with net earn- 
ings for the corresponding twelve months’ 
period ended March 31, 1943, which, 
after deduction of $9,783,888 for depre- 
ciation and federal taxes, amounted to 
$5,041,180, equivalent to $1.77 a common 
share. 

They also compare with net earnings 
for the twelve months ended December 
31, 1943, of $5,169,963, equivalent to 
$1.81 a common share. 


CORN ACREAGE 


A survey of the possible acreage of 
Sweet Corn, conducted by the Corn Can- 
ners Service Bureau, indicates that the 
goal of 104% of 1943 will not be realized, 
and it is doubtful that last year’s na- 
tional acreage will be reached. Some of 
the mid-west States will suffer, due 
mainly to the heavy acreage being given 
over to Soy Beans and Field Corn. 
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NEW METHOD FOR CLEANING 
PEAS 


A simple, inexpensive method for re- 
moving the troublesome nightshade ber- 
ries from commercial canning peas has 
been developed by the USDA. This con- 
sists in the use of a foaming emulsion 
containing a light oil. Properly handled, 
this mixture permits the nightshade ber- 
ries—which are hard to distinguish from 
small peas—to float away while the peas 
settle to the bottom of the tank where 
they may be drawn off. The method, 
developed by Drs. M. K. Velduis and A. 
M. Neubert of the Bureau of Agricul- 
tural and Industrial Chemistry’s Pull- 
man, Washington laboratory, also was 
found effective in removing tarweed 
seeds and dog-fennel blossoms, as well 
as a high percentage of cracked peas 
and loose skins. Application has been 
made for a public service patent. 


REFRIGERATING ENGINEERS 
TO MEET 


A technical program of much signifi- 
cance has been announced by the Ameri- 
can Society of Refrigerating Engineers 
for its Thirty-first Annual Meeting, 
which will open on Monday morning, 
June 5, at the William Penn Hotel, Pitts- 
burgh, Pennsylvania, for a three day 
meeting. Council and committee meet- 
ings will be held on June 4, in advance 
of the regular sessions. 


Refrigeration subjects to be discussed 
will include the hydrocarbon refrigerants 
in low temperature fields, heat flow rates 
with rapid temperature changes in en- 
closed spaces, industrial plastics mater- 
ials, and refrigeration in the synthetic 
ammonia industry. 

Technical progress in the refrigeration 
industry has been vastly accelerated by 
the war and a large attendance is 
anticipated. 


BROKERS DIRECTORY 


The 1944 Directory and Year Book of 
the National Food Brokers Association 
was received this week. The publication 
includes a complete list of the NFBA 
membership, latest Arbitration Boards 
and other information. 


PICKLE PACKERS TO MEET 


The mid-year meeting of the National 
Pickle Packers Association will be held 
at the Stevens Hotel, Chicago, June 15. 
The Association’s Board of Directors will 
meet some time in May, providing suit- 
able hotel accommodations can be ar- 
ranged. 


S. K. BEETHAM NAMED AD 
MANAGER OF O-I CAN 


Appointment of S. K. Beetham as Ad- 
vertising Manager of the Owens-Illinois 
Can Company has been announced by S. 
J. McGiveran, Vice-President and Gen- 
eral Sales Manager. 


Mr. Beetham, who joined the Owens- 
Illinois Glass Company, parent concern, 
in 1936, has had wide experience in the 
advertising field. He represented Owens- 
Illinois as manager of display at the 
New York Worlds Fair and at other 
large expositions and conventions. 


In addition to his duties as Advertising 
Manager of the Owens-Illinois Can Com- 
pany, Mr. Beetham will continue to serve 
as advertising manager of the Libbey 
Glass Division of the parent concern. T. 
K. Almroth is General Advertising Man- 
ager of Owens-Illinois. 


Appointment of acting managers for 
two sales divisions of Owens-Illinois 
Glass Company, temporarily replacing 
two executives on leave for wartime as- 
signments, has also been announced by 
Smith L. Rairdon, Vice-President and 
General Sales Manager, Glass Container 
Division. E. J. Walker has been ap- 
pointed Acting Manager of the Prescrip- 
tion Ware Sales Division and W. M. 
Robertson as Acting Manager of the 
Pharmaceutical. and Proprietary Sales 
Division. 


McLAY IN NEW TERRITORY 


Frank B. Fairbanks, President of the 
Horix Manufacturing Company, has an- 
nounced the appointment of T. J. McLay 
as sales and service representative in 
the Central East Coast territory. Mr. 
McLay, who formerly worked out of the 
Pittsburgh office, will make his head- 
quarters at Port Deposit, Maryland, after 
May 1. 
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| IMPROVEMENT PROGRAM * 


one 


UNTREATED SEEDS SPERGON TREATED POST-WAR PLAN N | NG FOR CAN N E RS 


i e The best post-war planning you can do today is to 
: igger crops install improved machinery and equipment which 
| 


will open up bottle necks and gear up all processes 
The ability of this fungicide to prevent po toa uniform maximum speed. These improvements 
stimulate growth, and provide healthy ple seed rt will help you over today’s tremendous peak de- 
‘ eet ’ p e healthy plants that give mand and prepare your plant for high quality, low 
greater yields has been proven by many growers and un- cost canning for the future. 

| biased experiment stations. Spergon is long lasting, com- 

| patible with inoculants, safe to use and sure in results. 


. THE PROVEN SEED PROTECTANT 
For complete information and distributors’ names write 


UNITED STATES RUBBER COMPANY 


Naugatuck Chemical Division 
1230 Sixth Avenue + Rockefeller Center » New York 20, N. Y. 
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FMC CONTINUOUS VEGETABLE PEELER 


Here’s the continuous vegetable peeler which com- 
bines high capacity without excessive waste or 
other disadvantages so often associated with ab- 
rasive peelers. It is properly designed to peel 
various vegetables, rapidly and economically. Yet 
it suprisingly preserves the original shape of the 
vegetable without excessive waste being taken off 
with the peel. Trimming costs are greatly reduced. 


PHILLIp¢ Operators are able to trim approximately twice as 
< DELICIOUS many vegetables as under former methods. The 
PR average normal capacity is about 2 tons per hour, 
with slight variations depending upon the type of 
vegetable, method of feeding, etc. 


Most complete line of Canning Machinery 
on the market for Corn, Tomatoes, Peas, 
Beans, Fruits, etc. 
Send for 248-page Catalog of FMC 
CANNING EQUIPMENT and plan your 
Plant Improvement Program NOW p.o02 


Peace-Time Packers of 59 Varieties 
of Phillips Delicious Canned: Foods © 
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R. L. PERIN 


CONTINENTAL APPOINTS THREE 
DIVISIONAL GENERAL 
SALES MANAGERS 


W. H. Funderburg, Vice President in 
Charge of Sales, Continental Can Com- 
pany, Inc., announces the appointment of 
General Sales Managers to head the 
Company’s three geographical Divisions 
resulting from a recent revision of sales 
territories. 


Thomas C. Fogarty, formerly District 
Sales Manager, will head the new East- 
ern Division, comprising the Atlantic 
Seaboard from Maine to Florida, with 
headquarters in New York. Mr. Fogarty 
has been a member of the Continental 
sales organization since 1929. 


Reuben L. Perin, since 1942 General 
Sales Manager of the Pacific Division, 
will head the new Central Division, ex- 
tending from Canada to the Gulf, mak- 
ing his headquarters in Chicago. Mr. 


F, E. FALK 


T. C. FOGARTY 


Perin has been associated with the can 
manufacturing industry ever since his 
graduation from the University of Cin- 
cinnati in 1924. He joined the Continen- 
tal sales organization in 1928, and be- 
came Local Sales Manager of the Cincin- 
nati District in 1930, and was transferred 
to the West Coast in 1942. 


Frank E. Falk succeeds Mr. Perin as 
General Sales Manager of Continental’s 
Pacific Division, extending from Canada 
to Mexico, with headquarters in San 
Francisco. Though a newcomer to Conti- 
nental, Mr. Falk is well-known to the 
trade, having served since 1938 as Vice 
President and General Manager of the 
Vincennes Packing Corporation, Vin- 
cennes, Indiana and previously, as Pacific 
Coast Manager of J. B. Inderrieden Com- 
pany. 

Messrs. Fogarty, Perin and Falk will 
have jurisdiction over both Packers’ Cans 
and General Line sales in their respec- 
tive Divisions. 


FROZEN FOOD GRADES 


The Processed Products Standardiza- 
tion Division of the War Food Admin- 
istration has issued new tentative U. S. 
standards for grades for three frozen 
products, which include Snap Beans, 
Whole Grain Corn, and Asparagus, and 
which became effective April 15. The 
drafts of the standards were prepared as 
the result of a meeting recently held with 
members of the Committee on Grades of 
the National Association of Frozen Food 
Packers, and are designed to serve as a 
convenient basis of sale in wholesale 
transactions and as a basis for the Fed- 
eral inspection and grading service, simi- 
lar to that now available on fresh and 
canned fruits and vegetables, and other 
processed foods. The Division asks that 
interested members of the trade be good 
enough to call to its attention any fur- 
ther improvements which may be desir- 
able in an effort to make these grades as 
complete as practicable. 
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CANNED OYSTER PACK FOR 1943 


The U. S. Fish and Wildlife Service in 
its preliminary statement of the canned 
oyster pack for 1943 reports a total of 
214,855 standard cases (48 no. 1 cans). 
This compares with a 1942 pack of 
277,098 standard cases. Details of this 
pack by States are given in the following 
table: 


State Standard Cases 
North Carolina, South Carolina and 


Georgia .... 32,515 
Fiorida and Alabama « 17,675 
Mississippi 85,151 
Louisiana 79,614 

Total 214,855 


CRAB PLANT READY 


The new crab processing plant of Co- 
lumbia River Packers Association at 
Depoe Bay, Oregon, has been completed 
and will be operated under the manage- 
ment of J. C. Pepper. 


CANNED POULTRY REPORT 


Primarily because of requirements of 
the Armed Forces, the quantity of poul- 
try that will be canned during 1944 will 
probably greatly exceed the quantity that 
has been canned in former years. At the 
present time the requirements of the 
Armed Forces for 1944 have been esti- 
mated at 31,000,000 pounds of canned 
poultry, the equivalent of roughly 75,- 
000,000 pounds of poultry on a dressed 
weight basis. During 1943 the quantity 
of dressed weight poultry canned was 
estimated at 89,763,000 pounds. The fol- 
lowing table shows the amounts of poul- 


_ try, at dressed weights, (prior to eviscer- 


ations and removal of heads and feet) 
canned monthly from January 1943 
through February 1944. 


POULTRY CANNED IN U. S., 1948-44 


1948 Pounds 
10,413,000 
February . 9,425 000 
March ... « 10,951,000 
April . 7,720,000 
May .. 6 000 
June . 3 ,000 
July ..... 2 900 
8,820,000 
5,296,000 
7,002,000 
11,400,000 
11,669,000 

89,763,000 

19441 Pounds 
13,191,000 
13,686,000 


1Preliminary. 


Complete data on the quantities of 
poultry canned prior to 1943 are not 
available. However, the records of 
poultry certified for canning by the Poul- 
try Inspection Service of the United 
States Department of Agriculture fur- 
nish a reasonably good indicaton of 
changes in the quantities canned during 
the past few years. The quantity certi- 
fied for canning increased from 36,487,- 
000 pounds, for the fiscal year ended 
June 30, 1939 to 89,362,446 pounds for 
the year ended June 30, 1948. Not all 
poultry canned has been or is now under 
direct inspection of the U. S. Poultry 
Inspection Service, even apart from those 
plants canning poultry for the Armed 
Services under the inspection of the 
Armed Services’ own personnel. 


YALE BUYS KRON SCALE 


The scale business of The Kron Com- 
pany, Bridgeport, Connecticut, has been 
bought by Yale & Towne Manufacturing 
Company and will be under the general 
direction of the Philadelphia Division. 
The Kron Company has designed, manu- 
factured and sold industrial scale equip- 
ment for more than a quarter century. 
Their line includes a comprehensive 
range of bench, platform, hopper, crain 
and hoist types, and will tie in naturally 
with the Yale & Towne line of hand 
hoists, electric hoists, lift trucks and 
related machinery. 


THE CANNING TRADE 


May |, 1944 


4 
| 
| 
} 


N. K. & Co. produces” standard varieties of Open Pollinated and among the 
Hybrids are featured Golden Cross, Ioana and their own Kingscrost varieties. 


Contract Growers of a ull line of Canners Varieties 


lorthrup, King 
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V-BOXES GET TOP PRIORITY 


To assure production of V-Boxes ex- 
tensively used by the Army and Navy for 
overseas shipments and to reduce current 
excessive back log orders for solid fibre 
shipping containers, War Production 
Board, April 24, issued Directive 2 to 
Conservation Order M290, which provides 
that hereafter no person may use equip- 
ment for solid fibre container production 
to manufacture any but V-Boxes when 
unfilled orders therefor are in hand. 
Prior to this order all solid fibre box 
orders, whether V-grade or for domestic 
use, were made up on the basis of the 
preference rating extended on the order, 
which indicated its essentiality. Manu- 
facturers of this type of box must now 
use their solid fibre production equip- 
ment to the fullest extent to fill V-Box 
orders on hand, regardless of the prefer- 
ence ratings on any other orders for 
solid fibre shipping containers. 


CHAIN BELT ENTERS FOOD 
PROCESSING FIELD 


Chain Belt Company of Milwaukee has 
entered the food processing field with 
equipment for heat processing and rapid 
cooling in canning plants. Among the 
units that are being marketed is the 
REX Thermo-Roto, a machine which in- 
corporates improved heat transfer proc- 
esses for “high-speed” heating and cool- 
ing of juices and other liquid products. 
Other equipment items include Heat 
Exchangers, Micro-Film Deaerators and 
complete juice line equipment for pas- 
teurization. 

These products have been acquired by 
Chain Belt Company following their de- 
velopment by the Thermal Engineering 
Corporation of Richmond, Virginia, 
through a recent purchase. Horace L. 
Smith, Jr., former president of Thermal 
Engineering Corporation, is now asso- 
ciated with Chain Belt as its Food Tech- 
nologist and Research Engineer. Mr. 
Smith will address the 5th Annual Meet- 
ing of the Institute of Food Technolo- 
gists May 30th on the subject of ““Deaera- 
tion of Liquid and Semi-Liquid Foods.” 


HEEKIN OFFICIAL DEAD 


Guy Robinson, chief auditor of the 
Heekin Can Company of Cincinnati, 
Ohio, died in early April. 

Mr. Robinson started with the Heekin 
Can Company 35 years ago when the 
office of that organization was at Third 
and Lock Street in downtown Cincinnati. 

In those days, the old Miami-Erie 
Canal ran through the heart of Cincin- 
nati and the surplus water was carried 
by a causeway past the Heekin factories 
on its way to the Ohio River, just a short 
distance off. 

Mr. Robinson was known in the can- 
ning and packing industry from coast 
to coast, not only in the Packer or Sani- 
tary can field, but in the lithographed 
can industry as well. 
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W. W. MORRAL DEAD 


W. W. Morral, a partner of Morral 
Brothers, Morral, Ohio, died at his home 
in Morral, April 9. Mr. Morral and his 
brother, S. E. Morral, about the year 
1887, pioneered in inventing, designing, 
and manufacturing corn husking machin- 
ery and in August, 1892, installed one of 
their first green corn huskers in one of 
the largest canning plants of that time 
at South Lebanon, Ohio. 


In the year 1892, Morral Brothers were 
granted their first patent on corn husk- 
ing machines. This patent covered rub- 
ber husking rolls for green corn, and as 
far as they know, it was the first patent 
on rubber rolls for husking green corn. 


Morral Brothers were the first to offer 
a corn husking machine for husking 
green corn for use in canning factories. 
It was a single husker equipped with 
rubber husking rolls and an automatic 
ear placing and butt removing device. 
Some of the best features of the auto- 
matic ear placing and butt removing de- 
vice are in use today on their late model 
corn huskers. They were also the first 
to design, manufacture, and sell a suc- 
cessful double husker for husking green 
corn and have been building these ma- 
chines and a cutter for cutting corn off 
the cob since 1896. 


Mr. W. W. Morral attended most all 
of the National Canners Conventions 
where they exhibited their line of corn 
canning machinery. He was well known 
to all the corn canning trade and ma- 
chinery supply men. 


YOUR SPICES EXPLAINED 


The description of the manufacture of 
materials and products offered the food 
processing industry is beautifully por- 
trayed in the new booklet just issued by 
William J. Stange Company, Chicago, 
producers of soluble seasonings and cer- 
tified food colors. The booklet is avail- 
able to anyone applying for it on their 
business letterhead. 


BROKERAGE VERDICT 


Of interest to canners and distributors 
alike was the action of the District 
Court of Appeal of the State of Cali- 
fornia in reversing a judgment by the 
San Joaquin County Superior Court, 
against Flotill Products, Inc., for dam- 
ages of $25,000. 


The earlier decision was in favor of 
Body Steffner Co., which claimed that 
the usual brokerage contracts used in the 
industry were sale contracts, and sued 
for the difference between the price set 
forth in the contracts and the market 
price for merchandise which they alleged 
Flotill Products, Ine., had failed to 
deliver. 


The canner defendants contended that 
the contracts were brokerage contracts 
and not contracts of sale. The District 
Court in reversing the lower court held 
that the lower court had committed error 
in refusing to permit Flotill Products 
to establish the custom prevailing in the 
industry and also indicated that if Body 
Steffner Co. had accepted brokerage fees 
in violation of the Robinson-Patman Act 
they would not be entitled to recover. 


LEASES SAUKVILLE PLANT 


The Saukville (Wisconsin) Canning 
Company plant has been leased by E. C. 
Roberts of LeRoy, Illinois, who will oper- 
ate it this season as Wisconsin Canned 
Foods, Inc. 


JOHN NIEMAN DEAD 


John F. Nieman, President and Man- 
ager of Cedarburg (Wisconsin) Canner- 
ies, Inc., and a pioneer breeder of Silver 
Foxes, died at his home in Cedarburg on 
April 11. He was 76 years old. 


CALENDAR OF EVENTS 


MAY 29-31, 1944—War Conference, 
Institute of Food Technologists, Edge- 
water Beach Hotel, Chicago, IIl. 


JUNE 4-6, 1944—Spring Meeting, 
Michigan Canners Association, Park 
Palace Hotel, Traverse City, Mich. 


JUNE 4-7, 1944—Annual, National 
Association of Retail Grocers, Chicago, 
Til. 


JUNE 5, 1944—31st Annual Meeting, 
American Society of Refrigeration Engi- 
neers, William Penn Hotel, Pittsburgh, 
Pa. 

JUNE 14-15, 1944—-Mid-Year, Grocery 
Manufacturers of America, Inc., New 
York City. 

JUNE 15, 1944—Mid-Year Meeting, 
National Pickle Packers Association, 
Stevens Hotel, Chicago, Ill. 


JUNE 18-21, 1944—Annual, Super 
Market Institute, Hotel Sherman, Chi- 
cago, Ill. 
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WASH before you DRY 


The HEX-RO CLEANER and 
the ROD WASHER or 


the ‘‘SS’* CLEANER & WASHER 


will enable you to be sure that your 
; vegetables are clean, without the loss 
of flavor, before dehydration. 


Let us help you solve your cleaning 


oblems. 
| FOR THRESHING 


| THE SINCLAIR-SCOTT COMPANY LIMA BEANS 
) “The Original Grader House” 
BALTIMORE, MARYLAND The threshing of green lima beans 


for canning or freezing purposes 

presents problems considerably 
| different than peas. Our organiz- 

ation has carefully studied this | 

problem and we have developed the 

most complete and efficient line of ; 

machinery for this purpose. Be- : 


g system cause of their greater efficiency 2 
Josed pumpin 
that return and sturdy construction, Hama- 
cessing 
chek Viners and Equipment are 
at operat” extensively used on this product. 


May we help you improve your 
lima bean pack?—and your profits? 


acity in 
ase boiler <— te will 


increa' 


pill and condensé 
nm your fuel nds pr ressur ed ith 210 
Save 15 to 20 operate at 330 giving 


ly of 
tio to fuel savin 3 t approximate Get 
returne ted system. ii 1 Ind. F R A | K 
formation, SENKAMP CO., Indianapols © 
F. H. LAN 


AMACHE 


Green Pea Hulling 
Established 18806 B incorporated 1924 


KEWAUNEE WISCONSIN 


Consult this Reference Book of 
Better Canning Plant Equipment 
for Better Production Ideas 


Western Representative: KING SALES & ENGINEERING CO., SAN FRANCISCO, 
who carry stocks of Replacement Parts 
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THIS IS FUTURE SELLING 


A possible hint to canners—But that only—Some points on salesmanship—Some firms to 
“let go’’, others to hold—By BETTER PROFITS. 


Columnist E. A. Evans, of the Scripps 
Howard Newspapers, writes under date 
of April 18th, as follows: “A good many 
companies around the country are doing 
what Henry F. Kaiser suggests, namely, 
lining up customers for goods to be de- 
livered as rapidly as they can be pro- 
duced after the war. Most of them are 
now closing sales in the ordinary sense 
of that term. In few if any cases are 
definite prices quoted, since post-war ma- 
terial and labor costs are unknown quan- 
tities. Prospective buyers usually are 
left free to reclaim their down payments 
—where these have been made—if they 
decide later not to go through with the 
deals. But thousands of names are being 
put down on dotted lines, priority lists 
for post-war homes, cars, planes, radios, 
household appliances are lengthening 
daily, and sponsors of the various plans 
believe a great majority of the tentative 
orders will become actual sales.” 


There follows a detailed description of 
post-war homes to be offered and details 
of selling plans. Mention is also made of 
the registration of nearly two millions 
in Liberty Bonds by folks who are inter- 
ested in buying an airplane after the war 
ends. Automobile dealers are also said 
to be accepting down payments on cars 
for delivery after peace comes. It is also 
reported that numerous department 
stores are signing up customers for 
everything from furniture and radio to 
nylon hose. 


These details are mentioned only to 
illustrate the competition that must be 
met after the war when the canner goes 
into the market with his yearly pack. 
There will not be money enough with 
which to buy and pay for all these post- 
war needs, and to set as good a table as 
that to which we have been accustomed 
to, or which we are sitting down to to- 
day, even. 


It would be silly to advocate post-war 
selling of canned foods at present. Of 
course, such a thing is impossible. How- 
ever, we must do some serious thinking 
about how we are going to meet this 
competition. Some of you are working 
along these lines, more power to you. 
Others are still in the doldrums, content 
‘o drift along with what has_ been 
planned for the present, satisfied that 
the future will take care of itself very 
nicely. Well, it will in some cases but 
not to the liking of all concerned. In 
the first place, we are entering a season 
cf shortages, crops, probably manpower, 
supplies and what have you! Cries are 
heard on all sides that the canner has 
encugh with which to contend at present 
without .bothering his head about what 
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will be demanded of him in 1945 and, 
thereafter. It’s for this reason I have 
quoted from an authority as to plans 
others have for the after the war sales 
battles. 


Look Ahead 


Those who are just drifting as far as 
sales plans for the future are concerned 
are not doing all they can to protect 
their future. Those who are not closely 
scrutinizing present sales forces, and 
critically analyzing their efforts and re- 
sults, are losing good-will daily, in many 
instances, to say the least. You who 
employ salesmen know how little con- 
structive thought you have given lately 
to their operation and results obtained 
in tangible good-will, and the promises 
of cooperation from present custmers. 
In some cases, you have been doing a 
pretty good job in your opinion, with 
salesmen you are quite confident are not 
of exactly high calibre but you have ex- 
cused this with the thought “Salesmen 
are still scarce, I will get along all right 
until the right man or men come along, 
and then I will make a change.” 


If you wait that long you may loose 
a great deal of dealer good-will in the 
meantime. Take the instance of that 
grumpy salesman you hired because you 
needed someone and he was definitely 4-F 
for the duration. Shouldn’t you replace 
him now even though he has been turn- 
ing in pretty good reports of his activi- 
ties as you have outlined them for him? 
I saw such a salesman in action today. 
It happened he was not selling canned 
foods but he might have been. Follow- 
ing his weekly custom he brought in 
forty-eight units of an item specialized 
in by his house and waited in a busy 
store for confirmation of the customers’ 
needs for other foods. As soon as the 
lady operating the store in the absence 
of her husband—who has a job with 
Uncle Sam—caught sight of the man she 
asked if he had delivered four dozen of 
the item of which he had made full de- 
livery without consulting her. She then 
explained that sales had been off over 
the week end, that she needed only half 
as much as usual. The salesman took 
offence at once, and before several custo- 
mers, in a loud tone of voice, said: ‘Oh, 
all right, you’ll sure cut your quota but 
it will not be my fault.” Nervous, be- 
cause of the sole responsibility of manag- 
ing the store in all its departments, the 
lady burst into tears, customers were up- 
set, too, the whole affair was a discredit 
to the food industry. If you have a 
moody, independent salesman on your 
force now get rid of him at once. Then 


hire a returned, discharged soldier or 
sailor and get started right. There are 
such available, there will be many more 
soon. Maybe sooner than you think. 


Then there may be on your force a 
man or men who are more or less in- 


.clined to take advantage of the present 


situation in connection with immediately 
available competent salesmen. You have 
met the type. You know exactly what 
I mean. Maybe you have felt your goods 
ought to be displayed more often by 
super markets, maybe you have felt dis- 
plays made were not as massive as you 
would have liked them to be. And this 
after full explanations on your part to 
the man or men responsible for their 
erection by distributors. Now is the time 
to get rid of all men who are not carry- 
ing out your instructions in detail accord- 
ing to your plans. Analyze the opera- 
tions of your sales employees and make 
any necessary changes at once. When 
the urgent necessity for a concerted sales 
drive is before you will be a mighty poor 
time for doing these things that may as 
well be taken care of now. 


There may be a man or two traveling 
for you whose hair is silvered; maybe 
you dug him or them up from the ranks 
of the retired men you knew about town 
who were familiar with canned foods. If 
these men have been doing satisfactory 
work, do not be in a hurry about dispens- 
ing with their services. If they are as 
old as some, and in fact many I have 
seen, they will resign of their own ac- 
cord as. soon as they feel they can do so 
and not leave you in a lurch. Such men 
generally have a deep sense of loyalty 
and are often worth a great deal in con- 
nection with the training of new em- 
ployees in the sales department. Hang 
on to them as long as you can. 


If you have no sales force at present 
give serious thought to starting one im- 
mediately. Your old excuse of being able 
to sell all you will pack this year and 
possibly for several years to come will 
not suffice today. Nothing is certain. 
Already we know of canners who would 
like to do a great deal more now than 
they are able to about helping distribu- 
tors move standard goods into consumers’ 
pantries. Maybe you too will be in just 
such a predicament sooner than you ex- 
pect. Nor can you plead poverty as a 
valid excuse for not having salesmen. 
Your crops and packs were sold last 
year, profitably. They will move this 
year as well. Now that you are making 
a little money you should spend it against 
the time the sales-going will be much 
tougher than it is at present. 


(Please turn to page 22) 
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Such Losses Are Covered by 
VALUED 


Usiness Juspension 
INSURANCE 


You insure your canning factory 
properties against fire . . . but how 


about your earnings . . . which stop and a speedy 
the minute your plant is closed? 


‘ And continuing expenses such as 
skilled labor and office mainte- R wit 


cause a shut- nance? 
down for 


several days. 


; 
Con you Valued Insur- is the answer 
possibility of | ance helps to fill the gap between 


lostearnings? insurable value and reproduction 


costs . . . including continuing With this high-speed, late model AUPA 
expenses. 
“ labeler on the job, you can conserve not 


Definite amounts collectible . . . 
only today's precious man-hours, but also 


without delay. Provisions for sea- 


It Pays t0 sonal operation, designed especially reduce your operating and repair costs. 
Insure to fit needs of canners. Simple plan 
With requires no purchase of excessive BURT also manufactures a case packer 
Your amounts of insurance. 


] no A-1 plant should be without. 
C ass Write for details of how our Valued Busi- 

ness Suspension policy offers you better and 
; more complete protection, at lower cost. 


Cauners'! Division 
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R. A. Long Bldg., Kansas City 6, Mo. ~ 
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WEEKLY REVIEW 


Brokers to Handle Post War Surpluses— 

Only Legitimate Distributors to Be Tolerated 

—The Green Bean Packs, and the Question 

of Larger Packs—The First Crop Reports— 
We Want Yours 


UNCHANGED—The canned foods 
market is moving along with its 
accustomed pace, some _ goods 
changing hands and a generally 
better feeling on the part of the 
buyers than existed recently. 
Again, so far as the canners are 
concerned, there is little or nothing 
to report, and so we might better 
turn to some happenings that will 
later influence the market from 
time to time. 


SURPLUSES—Brokers found in- 
terest this week in the rumor—the 
official has not yet appeared—that 
after the war the distribution of 
surplus foods, canned foods in par- 
ticular, will be handled in the regu- 
lar normal way, through long 
established brokers, but each hand- 
ling only the product he has been 
accustomed to handle. The scheme 
would seem to be that the country 
will be divided into 18 areas or 
jurisdictions, covering the country, 
with a leading broker in charge of 
each one, supervising the opera- 
tions. This has caused rejoicing 
among the brokers, and rightly so, 
if it comes to pass, as doubtless it 
will. The only fly in this ointment, 
as we see it, is what amount of 
supplies will be available, after 
they have taken care of the hungry 
of the world, as well as of our own 
country. Anda, will this bonanza 
be dropped in their laps as soon as 
the war in Europe has been de- 
cided—and of course in our favor 
—or just how long will it be before 
any surplus is released? 


ILLEGITIMATE DISTRIBUTORS — A 
second matter of interest is an ap- 
parent effort to drive out the specu- 
lators, or as generally termed, the 
illegitimate wholesale distributors. 
Ever since the earliest days the 
Government warned that specula- 
tion in foods, or other products, 
would not be tolerated; this is in 
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line with the policy of the war 
against inflation. Now OPA is re- 
ported to be ready to tighten up on 


_all but primary distributors, and 


that this campaign will begin early 
in May. E. F. Phelps, Jr., chief 
of the Distribution Branch of 
OPA’s food rationing Division, dis- 
closed this at the conference of 
wholesale food distributors of Ohio 
in Columbus this week. The warn- 
ing is important. 


‘THE BEAN PACKS—As you can 
imagine we have been “patiently” 
waiting receipt of the year’s sta- 
tistics on many items of canned 
foods, ete., for use in the 1944 Al- 
manac, and which is being held up 
on that account. Half the forms 
have already been run, and as soon 
as the awaited releases arrive we 
will go through without further 
delay. 

Meantime the statistics on green 
and wax beans, 1943 packs, have 
come through and you have them 
elsewhere in this issue. They have 
boosted these packs to very re- 
spectable figures: green beans— 
basis 24/2—20,657,972 cases, and 
wax 2,254,840 cases, for a total of 
22,912,812 cases, a very sizeable 
output. If you would have some- 
thing interesting, look back in your 
Almanacs at the packs of beans 
over the years, and see how they 
have grown. 

There has always been more or 
less doubt, at least in some minds, 
as to the accuracy of these canned 
foods statistics, and of course de- 
pending upon the interest of the 
party doubting. However we have 
always felt that they are reason- 
ably accurate, and have taken them 
as such. 

But this week, before the above 
mentioned Ohio meeting, Mr. H. F. 
Krimendahl, an ex-President of the 
National Canners Association, ex- 
pressed a doubt that recent packs 
have greatly increased, and attrib- 
uted the larger figures to better, 
that is, more accurate compilation. 
As is their custom when the Army 
went after it they got it. Mr. 
Krimendahl discounted the reports 


of “tremendously larger” packs of 
canned foods since Pearl Harbor. 
The indicated sharp expansion in 
canned foods output, he said, may 
be traced to the fact that the Gov- 
ernment is in position to obtain 
factual data on actual production 
totals, whereas voluntary industry 
reports before the war were not 


complete and commonly erred on 


the short side. 


WEATHER AND CROPS—More im- 
portant than all else, right now, is 
the progress of crops and the out- 
look. It is too early of course for 
many of the staples, but we have 
begun our Crop Reports, and they 
bear out what we have noted in 
this general section of the country, 
that there has been too much, too 
steady rains —something like 26 
days out of the last 30 when some 
rain, at least, fell. But here are 
the first reports and you can make 
your own decisions, since these 
men are all canners, right on the 
spot and report conditions as they 
exist. In other words this is not 
newspaper info. Here you are: 


BRIDGEVILLE, DEL., APRIL 24— 
Asparagus: Acreage same as 1943. 
Crop harvesting little late because 
of cool weather. Yield probably 
will be no larger than 1943 because 
of drought last summer. 

String Beans: Acreage curtailed 
over last year; caused by over sup- 
ply of standards now on hand, but 
more by labor shortage because of 
fear of not harvesting quality bet- 
ter than standard. 

Lima Beans: Prices to growers 
very much higher but labor short- 
age causing growers to decrease 
acreage, or not plant at all. 

Tomatoes: Largely open acre- 
age. Small percentage under con- 
tract. Growers prefer this. South- 
ern plants will be scarce and re- 
duce early acreage. 


BUCKEYSTOWN, MD., APRIL 25— 
Alaska Peas: About 90 per cent 
planted up to and including Satur- 
day, April 22, and a good possi- 
bility that the remaining 10 per 
cent acreage contracted for will go 
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into the ground during this week. 
Earliest peas planted are now 
about an inch through the ground. 
1944 acreage about the same as the 
acreage in 1943. 

Corn: Acreage contracted for is 
about the same or a little less than 
in 1943 due to seed shortage, and 
possible labor shortage. Expect to 
begin planting May 1. 


BLOOMSBURG, PA., APRIL 26— 
Peas: We have contracted 83414 
acres which is a little over last 
year. About two-thirds of this 
acreage has been planted by patron 
growers to date. We anticipate 
average yield; however, this will 
be determined by the weather con- 
ditions between now and harvest 
time. 

Corn: We have contracted to 
date 985 acres, of which none has 
been planted yet. The major por- 
tion of our corn here should be 
planted between May 5 and June 5, 
providing weather conditions are 
favorable. 

Tomatoes: We have contracted 
350 acres to date. None of these 
have been set as of this date. The 
transplanting of tomatoes will be 
between May 10 and May 30. We 
anticipate at least an average crop. 


GREENCASTLE, PA., APRIL 24— 
Peas: Due to wet weather only 
about 75 per cent planted. June 
weather will control yield. 

Beans and Tomatoes: 
planted; acreage all signed. 


None 


NORTHUMBERLAND, PA., APRIL 25 
—Peas: Ground has been too wet 
most of the time and we are at 
least two weeks behind with our 
planting schedule. Should finish 
planting this week, whereas it 
looks now as though we will have 
only 40 per cent in by the last of 
April. 

Tomatoes: Have sufficient acre- 
age contracted. We grow a lot of 
our own plants and it has been so 
wet it looks like we will have 
trouble getting plants ready in 
time. 

Corn and Beans: Sufficient acre- 
age contracted. It looks as though 
planting will not be done in the 
very near future; ground too wet. 


ATLANTA, TEX., APRIL 24—Spin- 
ach: Fall crop; 75 per cent of 
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planting ruined by excessive rains. 
Spring crop; acreage very small, 
growers were unable to plant be- 
cause of wet weather ; could not get 
in fields to plant. 


Snap Beans: Planting slow on 
account of weather conditions. 
About normal acreage will be 
planted if we have a few days of 
favorable weather. 


We have not had any decent 
weather since Christmas, nothing 
but wet weather; all crops will be 
late and short. 


ANTIGO, WIS., APRIL 25—Peas: 
We have been delayed on account 
of wet weather, and from present 
indications will not be able to get 
on the land before another ten 
days. Should we have any further 
rains it might result in a reduction 
in acreage. 


ATHENS, WIS., APRIL 24—Peas: 
Planting will start next week. 
Plenty of subsoil moisture. No. 1 
problem this year will be labor 
supply. 


A COMPLETE 
WAREHOUSE SERVICE 
We 
Specialize in 
Canned 
Foods 


Warehousing 


house or in 1 of our 5 metro- 
politan warehouses makes for 
orderly marketing, convenient 


handling and economical storage. 


Our 
ability to 
make loans 
and to supple- 
ment bank loans 
against your inven- 
tory of canned foods 


stored in your own ware- 


19 


i 
4 * 
| 
* 
| 
: 
j 
2 
i AS) 
A A 
4 
3 
Le) 
RY 
A 
~w 
> 
O 


NEW YORK MARKET 


Better Feeling—Over the Jitters—-Good De- 

mand for Catsup and Tomato Products— 

Low Grade Snap Beans Not Wanted—Whole 

Grain Corn Well Sold Up from First Hands— 

New Packed Herring—Pineapple for Mixing 
Scarce and Puzzling 


By “New York Stater” 


New York, April 27, 1944 


THE SITUATION—The tempo of 
trading in the canned vegetable 
market, dormant for many weeks, 
quickened perceptibly this week, 
and the overall situation appears 
appreciably improved. While oc- 
casional resale offerings of stand- 
ard vegetables make their appear- 
ance on the market, trading em- 
phasis is more pronounced on the 
buying side of the market, and re- 
ports in usually well-informed cir- 
cles indicate that this trend is ex- 
pected to broaden over the next 
few months. The canned fruits 
situation has remained strong, and 
the same is true of canned fish 
items, which are in continued ac- 
tive demand. 


THE OUTLOOK—While wholesale 
grocery executives will keep a 
wary eye on their inventories, and 
will consult with their canned 
foods buyers more frequently than 
is generally the case, the industry 
appears well out of the jitters 
which followed the war conference 
meetings in Chicago earlier in the 
year. Improvement in retail move- 
ment of canned foods, as well as 
indicating easing in food rationing 
curbs in the near future, have been 
contributing factors in bringing 
about a new sense of confidence in 
canned foods values. Military de- 
velopments on the European front 
will be closely followed in coming 
weeks as a probable barometer of 
“things to come” on the home 
canned foods front, and will have 
an important part in shaping up 
inventory plans for later in the 
year. 


TOMATOES—Canners in the Tri- 
States who had small unsold stocks 
of tomatoes on hand are reported 
to be clearing these goods cur- 
rently, and indications for bare 
floors in canners’ warehouses, in- 
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sofar as tomatoes available for 
civilian trade are concerned, ap- 
pear probable by the time 1944 
pack starts piling up. Demand for 
catsup and other tomato products 
continues quite active, with the 
supply position generally short. 


BEANS—Distributors are again 
showing a little interest in stand- 
ard cut green beans, stimulated by 
reports of sales below ceilings in 
some instances, but volume buying 
has not yet been resumed. While 
some substandard beans are around 
the market, there are no takers, 
discounts or no. Fancy beans are 
closely sold up, and would com- 
mand full ceilings. 


PEAS—Reports from the North- 
west indicate that canners there 
are sold out on fancy and extra 
standard peas, with moderate sup- 
plies of carryover standard sweets 
and Alaskas still available for can- 
nery shipment at ceiling levels. 
The market in the Midwest is well 
sold up, except on standard No. 2 
Alaskas, which are available in 3 
and 4-sieve. The market for peas 
in the East has been rather routine, 
although buyers are showing inter- 
est in additional purchases of fan- 
cies and extra standards where any 
offerings develop. Wisconsin re- 
ports indicate that 1944 acreage 
may be as large as 1943, with an 
indicated moderate reduction in 
Alaskas offset by heavier planting 
in sweets. 


CORN—Jobbing interest in whole 
grain corn in the Tri-States is re- 
ported broadening, with the mar- 
ket closely sold up, both in first 
hands and at resale. Moderate of- 
ferings of crushed yellow corn are 
reported, at canner’s ceiling, with 
a little trading reported. A gov- 
ernment release of some 400,000 
cases of 1942 pack corn is reported 
pending. 


SAUERKRAU T—Offerings of 
canned kraut for prompt shipment 
from Texas canneries are reported 
this week, small lots of fancy 2s 
being quoted at $1.10, f.o.b. can- 
neries. 


HERRING—New pack Chesapeake 
Bay herring is reported to be meet- 
ing with a continued good demand, 
with canners quoting 300s at $1.35 


to $1.4314, while 2s are available 
in a limited way at $1.8214, both 
f.o.b. Maryland or Virginia can- 
neries. 


SARDINES — Distributors are in 
the market for new pack Maine 
sardines in good volume, but can- 
ners are unable to take care of the 
volume of business offered them, 
despite the improved pack situa- 
tion this season. It is now indi- 
cated that while supplies for the 
civilian trade will be a little more 


‘liberal than was the case during 


1943, much of the current demand 
is destined to go unfilled. 


SALMON—With canners’ stocks 
of 1943 salmon allocated to the ci- 
villian market now cleared, pri- 
mary markets are showing quiet, 
and principal interest is centered 
in the resale situation, where trad- 
ing has been light due to restricted 
supplies. Seattle reports indicate 
that it is not expected that 1944 
pack Alaska salmon will be avail- 
able to the trade before the latter 
part of August. The entire pack 
of chums this season has been ten- 
tatively allocated to the civilian 
market, with the government to 
take 60% of the packs of the 
higher grades. First packing is 
expected to start about mid-May in 
the Copper River section, with 
the Bristol Bay and Southeastern 
Alaska canneries to get under way 
later in the season. 


CALIFORNIA FRUITS—The heavy 
set-aside of pineapple for Govern- 
ment needs this season is causing 
considerable concern among Cali- 
fornia canners, who see this devel- 
opment adversely affecting their 
plans for 1944 fruit cocktail packs. 
Meanwhile, coast reports are still 
favorable with respect to growing 
weather for this season’s fruit can- 
ning crops, and canners are ready- 
ing their plants for capacity opera- 
tions, hoping that the manpower 
situation can be taken in stride 
when the need arrives. 


NORTHWESTERN FRUITS—Oregon 
and Washington canners are just 
about down to bare floors on fruits 
and berries. Many distributors, it 
is reported, have been making the 
swing through the Northwest, 
picking up odd lots which canners 
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had on hand, and hastening the 
season’s cleanup. Packers will 
meet with strong competition from 
freezers and fresh shippers on the 
early berry crop, with preservers 
also entering the picture in a big 
way. This, coupled with manpower 
difficulties, is expected to materi- 
ally curtail berry canning opera- 
tions this season. 


CALIFORNIA MARKET 


Watching the Weather—Getting Ready for 
Pro-Coating—Demand for Fruits Picking Up 
—Asparagus Canning Increasing—Spinach 
Canning in Good Shape—Weather Holding 
Back Tomato Planting—Want Catsup— 
Canned Tomatoes Gone—West Coast Notes 


By “Berkeley” 


San Francisco, April 27, 1944 


WEATHER—Growers and canners 
are keeping an anxious eye on the 
weather, this being a critical per- 
iod for both field and orchard 
crops. Prospects are none too 
bright for bumper crops of vege- 
tables and fruits in which canners 
are primarily interested, but this 
is likewise a time when losses by 
drought or frost are apt to be exag- 
gerated. Rainfall has been deficient 
throughout much of the State, but 
real drought conditions do not pre- 
vail. Temperatures are below nor- 
mal and during the past week con- 
siderable damage has been done to 
fruits in the Sacramento Valley 
district by hail. Some peach grow- 
ers in Sutter County estimate that 
they have lost one-half their peach 
crop, while damage to plums, ap- 
ples, pears and cherries is reported. 
Losses seem confined to limited 


districts and it would seem that 
fair crops are in sight. The bright 
spot in fruits is apricots, the out- 
look being for a much heavier crop 
than last year. 


PRO-COATING—Canners are now 
studying the Government program 
for pro-coating cans, the program 
for the 11 Far Western States be- 
ing administered from the Quar- 
termaster depot on San Francisco 
Bay, in California. Not all Gov- 
ernment purchases will be pro- 
coated, so pro-coating equipment 
will not be installed in all canning 
plants. It is expected that about 
40 machines will be established in 
this territory. Canned food de- 
signed for use in training camps 
in the United States will not be 
pro-coated, but all that goes into 
the battle areas will be treated in 
this manner. Certain canners 
have been advised to make plans 
for so handling much of their out- 
put and some machines are ex- 
pected to be in use by the end of 
May. Equipment for handling 
pineapple will be installed in the 
Hawaiian Islands, but until this 
can be placed in commission some 
of this fruit will be pro-coated in 
San Francisco. A plant for hand- 
ling cans of salmon will be set up 
shortly at Bellingham, Wash. Can- 
ners formally named to carry on 
pro-coating work are busily en- 
gaged in experimental work in 
order that there be no delay in get- 
ting the program under way. 


FRUITS — Interest in California 
canned fruits is increasing quite 
noticeably, according to canners 
and brokers, the spring demand at 
retail having been rather above ex- 


pectations in some of the impor- 
tant distributing centers. Tenders 
have been made to some local 
wholesalers whose stocks have been 
moving rather slowly, but these 
seem inclined to retain their hold- 
ings for their regular trade. It 
will be a couple of months before 
fresh fruits are available in quan- 
tities and local surplus stocks can 
be whittled down quite a bit by this 
time. Quite noticeable here is the 
trend on the part of the consuming 
public to look for and insist upon 
the brands they know. Housewives 
look askance on the numerous new 
brands that have sprung up of late. 


ASPARAGUS—Warmer weather is 
needed to get asparagus rolling to 
canneries in quantity, but output is 
increasing steadily. The State De- 
partment of Agriculture has issued 
a marketing order, effective April 
24, describing grades to be canned 
and providing for disposal of sub- 
standard asparagus into non-com- 
mercial channels. This is a mea- 
sure to insure a high standard of 
pack. Sales are picking up in 
keeping with the increased tempo 
of the pack, these being on the 
basis of canner’s individual ceiling 
prices at the time shipment is 
made. 


SPINACH—The spinach pack is 
coming along in good shape, the 
cool weather and occasional show- 
ers having been favorable for the 
crop. Some packers have booked 
all the business they care to until 
they know the size of their packs. 
In some instances, Eastern distrib- 
utors are making their purchases 
nearer home, leaving more of the 
California pack for Far Western 


Always Dependable! 


OLD FAITHFUL BRAND 


Seed Peas For Canning and Freezing 


GALLATIN VALLEY SEED CO. 


BOZEMAN, MONTANA 
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consumption, or are purchasing the 
California item to meet a demand 
for strictly fancy grade. 


TOMATOES—Cool weather is hold- 
ing back the planting of tomatoes 
but canners suggest that this will 
have no bearing on the pack or the 
period of ripening. Catsup is in 
special demand in this market and 
stocks promise to get down to rock 
bottom before any new pack is 
available. Many restaurants are 
substituting tomato sauce and the 
like for catsup and in many eating 
places catsup is served only a few 
days a week. Canned tomatoes are 
about out of first hands and most 
of the business done is of the re- 
sale variety. 


PINEAPPLE — Government agen- 
cies seem anxious to take all the 
Hawaiian pineapple available and 
the pack is being absorbed as 
made. Pineapple is packed the year 
around, but output is small during 
the fall, winter and spring months. 
Little of the current pack is going 
to the civilian trade. 


FISsH—California mackerel and 
tuna landings in California in 
March amounted to 6,013,372 
pounds against 4,423,106 pounds 
for the corresponding month last 
year. Mackerel showed a heavy 
falling off, as did also landings of 
bluefin and striped tuna, but a 
heavy gain was made in yellowfin. 
During the first three months of 
the year 22,435,921 pounds of these 
fish were landed, or more than 5 
million pounds more than in the 
first quarter of 1943. The fresh 
fish market is caring for a steadily 
increasing part of the catch. 


FOOD MACHINERY CORP., San Jose, 
Calif., has opened separate offices in the 
downtown district for the sales and 
patent departments, the new location of 
these being at 11 North Market St. 
Formerly, these departments were lo- 
cated at the main office of the firm at the 
San Jose plant. 


GULF STATES MARKET 


Troubles and Worries? — Stormy Weather 
Halts Efforts—— When Oystering Stops 
Shrimping May Begin—No Shrimp Canned 
This Week—Crab Pack Falls Off 
By “Bayou” 
Mobile, Ala., April 27, 1944 


NO PROBLEMS NOR WORRIES ON 
HOME FRONT—This may sound like 
a lot of “‘hooey”’ to the seafood can- 
ner or dealer that is finding it dif- 
ficult to get help and material to 
operate his plant, a crew for his 
boats. Then the stormy weather 
comes along to keep the boats tied 
to the docks that have crews. 

As also to the farmer that with 
plenty handicaps has planted his 
crop and the heavy rains have 
washed it away, and he doesn’t 
know how he is going to get labor, 
seeds and fertilizer to plant an- 
other crop. 

Yes, these are headaches all 
right, but nothing in comparison to 
the hardships and difficulties that 
our brave boys on the war front 
are undergoing. It is certainly far 
much easier for us to overcome our 
problems and difficulties at home 
than it is for our loving boys to 
overcome theirs in the midst of de- 
struction and death. 

So let’s accept our difficulties at 
home in a spirit of cooperation and 
don’t get discouraged, but forge 
ahead regardless, because we have 
to back our boys to win the war. 


PRODUCTION AND CANNING—The 
weather in this section has been 
stormy pretty much all the week 
which has made the production of 
seafood light. 

The few shrimp that were pro- 
duced went to the raw dealers and 
so no reports of any having been 


, canned. 


The canning of shrimp may start 
again when the canning of oysters 
stops and the boats now oystering 
may go to shrimping. But as long 
as oysters are available and in con- 


duced 


dition to can, the majority of the 
boats will continue to produce oy- 
sters, as shrimp are too scarce and 
oysters are more profitable for the 
boats to produce now than shrimp. 
However, when the supply of 
shrimp and oysters is at a par, it 
is much more profitable for boats 
to produce shrimp than oysters and 
certainly lighter work to produce 
shrimp. 


Shrimp is by far the most im- 
portant species of seafood pro- 
in the West Gulf States 
(Louisiana, Alabama, Mississippi 
and Texas) and represents 83 per 
cent of the production exclusive of 
oysters. 


The canning of oysters is mov- 
ing fairly well and showed an in- 
crease in Louisiana and Biloxi but 
a decrease in Alabama the past 
week over the previous week. 


More hard crabs were produced 
this past week than the previous 
ones, which increased the produc- 
tion of fresh-cooked crab meat, but 
no reports of any crab meat being 
processed. There were only 49,100 
pounds of processed crab meat 
packed in 1943 as against 304,350 
pounds processed in 1942, which is 
a big drop. The increased demand 
for fresh-cooked crab meat may be 
one of the causes, as also the ceil- 
ing price being put on processed 
crab meat and none on the fresh- 
cooked. 


THIS IS FUTURE SELLING 


(Continued from page 16) 

If you have brokers who have been 
urging you to do this and that in their 
markets toward creating more dealer and 
consumer good-will, listen to their sug- 
gestions with an open mind, act on them 
if you can possibly see your way clear to 
do so. After all, they are your repre- 
sentatives. If their advice is worth but 
little to you, better get some new repre- 
sentatives. And the sooner the better! 
Your sales and profits will eventually 
increase as you become more sales 
minded in 1944! 


R. J. KITTREDGE & CO. 


DISTRIBUTORS Since 1886 


FINELY DESIGNED AND PRINTED 
LABELS OF EVERY 


820 W. SUPERIOR ST., CHICAGO, ILL. 


KITTREDGE 
FOR: BOTTLERS Labels - Chicago 
 CANNERS 


KIND 


FOR: PACKERS 
JOBBERS 
GROCERS 


FOR CANNING OR 
FANCIEST WHOLE-KERNEL CORN 


CORN CANNING 


FREEZING 


EQUIPMENT 


Mave Westminster, Md. 
 HUSKERS—CUTTERS—TRIMMERS — CLEANERS 
SILKERS—WASHERS and GRINDERS 
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MORRAL CORN HUSKER 
Either Single or Double 


MORRAL CORN CUTTER 
Either Single or Double Cut 


MORRAL COMBINATION 
CORN CUTTER 
for Whole Grain or Cream Style Corn 


MORRAL LABELING MACHINE 


PATENTED and other machinery 


Write for Catalogue and further particulars 
MORRAL BROTHERS, Morral, Ohio 


FOR RENT or SALE 


BEDDING EQUIPMENT 


for housing extra labor 


COTS + DOUBLE-DECK BUNKS 
MATTRESSES + BLANKETS + LINENS 


INTERSTATE BEDDING COMPANY 


Phone: Harrison 5728 
527 South Wells Street, CHICAGO, ILLINOIS 


ARMA 


SAVE WAYS 
with PORTE 


FLEXIBLE STEEL 


CONVEYOR 


BELTING 


Furnished in any length and 
practically any width. Ask 
your Supplier TODAY. 


7. 


Serves every process from sorting 
to shipping. 


Flat rigid surface speeds up proces- 
sing and guards against spoilage. 
Stretchless feature eliminates time - 
out for “take ups”. 


Open mesh construction speeds up 
draining, cooking, cooling and 
sterilizing. 

Lasts longer because it is impervi- 


ous to steam, water, heat, grease 
and acid. 


6. Flexible mesh assures firm grip on 


friction drum—eliminates weaving. 


No belt lacing equipment or dres- 
sing required. 


LA PORTE MAT & MFG. CO. 


BOX 124 


LA PORTE, INDIANA 


The Sixth Edition of 


AC 
Canner 
should 
Course 
copy of mM 
this 
work” 2, 
Prepaid 
A complete, practical and up-to-date canners’ text- 
had book, answering any questions that may arise relative 
tance to proper methods of canning. It covers every phase 


With ay 
domes of processing vegetables, fruits, fish, meats, soups, 


preserves, jellies, sauces, etc. 


THE CANNING TRADE 


The Canned Foods Authority 
BALTIMORE 20S. GAY STREET MARYLAND 


Size 6x9, 360 pages, Beautifully Bound. 
Stamped in Gold. 
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WANTED and FOR SALE 


FOR SALE — MACHINERY 


PRIORITY RESTRICTIONS now lifted on good food equip- 
ment. Ready now—30 Pressure Cookers; 12” x 18” and 18” x 
18”. 6 Hobart 80 qt. 4 speed Mixers; AC and DC. 3 American 
Utensil Model B Stainless Pulpers or Juice Extractors; other 
Pulpers available. 5 Sterling and Anderson Dicers and Peelers. 
65 Steam Jacketed Kettles; Copper, 50-75-350-700 gal.; Stain- 
less 40 gal.; Aluminum 40 and 60 gal.; Steel and Cast Iron 30 
gal. to 1500 gal. with agit. 6 Copper Vacuum Pans; jacketed, 
coiled; up to 500 gal. 22 Labelers for cans, jars, bottles, etc.; 
automatic and semi-aut.; World, Ermold, Knapp, Burt, etc. 
26 Horizontal Mixers all sizes; dry materials, pastes, semi- 
liquids; new and used. 5 Colloid Mills and Emulsifiers; stand- 
ard makes. 2 Glass Lined Jacketed Tanks; one with brine coil 
750 gal.; other glass lined tanks in stock. 

Miscellaneous Vegetable Washers, Rotary Exhausters, Cooker- 
Coolers, Retorts, Pea Equipment including Graders, Washers, 
Pickers, Fillers. Also Filling Equipment for powders, pastes, 
preserves, liquids. Mills, Grinders, Crushers, Dryers, Convey- 
ors, Lift Trucks, Stackers, Refrigerating Equipment, ete. First 
Machinery Corp., E. 9th St. & East River Drive, New York 9, 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell 
from a single item to a complete plant. Consolidated Products 
Co., Inc., 18-20 Park Row, New York, N. Y. 


FOR QUICK SALE—6 Stainless Steel Jacketed Kettles, 50 
gal., 80 gal., 120 gal., 150 gal., 200 gal., 250 gal., in perfect 
condition; also 200’ 15” roller case Conveyor; several Vegetable 
Slicers, Tomato Fillers, Scalders; Corn Huskers, Cutters; mis- 
cellaneous canning equipment. Charles S. Jacobowitz Co., 3080 
Main St., Buffalo-14, N. Y. 


FOR SALE—Peeling Tables, Merry-Go-Round type, complete 
with pulleys, etc. Immediate reply suggested if interested. Adv. 
4424, The Canning Trade. 


FOR SALE—Three CR Bean Pregraders in good condition; 
One Ayars Liquid Filler for #1 to #3 cans. Adv. 4439, The 
Canning Trade. 


FOR SALE—One 160 H.P. HRT Boiler 130 pounds working 
pressure, inspected by insurance company in February. One 
50 foot Smoke Stack made of i boiler plate 34 inches diameter, 
in good condition. Leon C. Bulow, Bridgeville, Del. 


BONDED VIBRATING SCREENS remove solids from liquids 
and canning wastes. They are used for di-watering, and di- 
aerating, cleaning, sizing, grading of soups, yeast, liquid foods, 
tomato products, fruit juices, and concentrates; almost any 
type of screening operation, wet or dry. Make your product 
more uniform and of higher quality at less cost. Large capacity 
screen, $495.00. Bonded Motor Truck Scales, 15 ton, 22’x9’ plat- 
form, $440.00. Many sizes and capacities in stock. Bonded 
Scale Co., 11 Bellview, Columbus 7, Ohio. 


FOR SALE—Used Canning Machinery. Do you need Steam 
Jacketed Kettles, Horizontal or Vertical Retorts, Can Fillers, 
Case Packer, Labelers, Exhaust Boxes, Washers, Bean Cutters, 
Tomato Cooker, Lye Peeler, Potato Peeler, Graders, Vacuum 
Pans, Pre-Graders, Bean Snippers, Paper Cutters, Carton 
Stitchers, Cutters, Juice Extractors, Viscolizers, Conveyors, 
Hoists, Pumps, Motors, Boilers, etc.? Write today for our 
bulletin C269 listing in detail and pricing all these items. We’ll 
also send you our Bulletin C264 listing other surplus canning 
machinery we are liquidating for a large canner. Write today. 
E. G. James Co., 316 8S. LaSalle St., Chicago 4, IIl. 
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FOR SALE—Eight 3-Tier Retorts and 40 Baskets for same; 
the price for the Retorts $175 each, Baskets $10. Kyler Boxer, 
first class condition, for 404 x 700 cans, 12 cans to a case, price 
$250. Francis C. Stokes Co., Vincentown, N. J. 


MUST BE SOLD—3 Stainless Steel Jacketed Kettles, perfect 
condition. Adv. 4444, The Canning Trade. 


FOR SALE—3 Single Morral Corn Huskers; 2 Double Mor- 
ral Corn Huskers; 2 Morral Corn Cutters; 21 Mortor Corn 
Trimmers; One 12 x 12 Sinker & Davis Piston Valve Steam 
Engine; One 12 H.P. Clark Center Crank Steam Engine; One 
9 x 12 Barnes Side Crank Steam Engine; One 20 H.P. Right 
Angle Drive; Two 15 H.P. Right Angle Drives; 100 feet 12” 
6 ply rubber drive belt; 35 feet 10” 6 ply rubber drive belt; 
20 feet 3%” Shafting; 80 feet 2:4” Shafting; Nine 21%” Ring 
Oiling Bearings; Four 3%” Ring Oiling Bearings; Several Steel 
Split Pulleys, sizes from 40 x 12 x 2i% to 60 x 12 x 2:%; One 
12 H.P. Erie City Steam Engine; One 7% H.P. Fairbanks 
Morse D.C. Generator. All machinery subject to prior sale. 
All in usable condition as it was used last year. The Roxanna 
Canning Co., Waynesville, Ohio. 


3 PEERLESS SYRUPERS OR BRINERS, ready to run, 
priced for quick sale. 
Model 35-178, for No. 2 can, condition good, 12 valves, cast 
Monel Metal Tank. 
Model 36-304, with change parts for No. 1 and No. 3 cans, 
condition very good, 6 valves, Stainless Tank. 
Model 37-319, for Nos. 2% and 8 cans, condition excellent, 
12 valves, Stainless Tank. 
For details write Adv. 4445, The Canning Trade. 


WANTED — MACHINERY 


WANTED—Used Canning Machinery. Send us a list of your 
surplus stock, advising makers’ name, age, general condition and 
lowest cash price. Write for our new catalogue. A. K. Robins 
& Company, Inc., Baltimore, Maryland. 


WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Re- 
torts; Filter Presses; Labeling Machines, and Packaging Equip- 
ment. Adv. 4868, The Canning Trade. 


WANTED—One #10 Cooker, name size, age, make and best 
price. Adv. 4440, The Canning Trade. 


WANTED—Labeling Machine, Knapp or Burt, for #10 tins. 
Bradway Chocolate Co., New Castle, Ind. 


WANTED—One Electric Process Cloek; state best price and 
condition. Leon C. Bulow, Bridgeville, Del. 


WANTED—Tomato Scalder. State age, make and price. 
Chas. C. Shanbarger, Stewartstown, Pa. 


FOR SALE—PLANTS 


FOR SALE—Tomato Plants. Outdoor grown Certified Rut- 
gers and Marglobe. Shipments beginning about April 20 and 
on thru May and June. Truck and Refrigerator Car shipments 
or local express shipments. Wire, Phone or Write for special 
prices to the Canners Trade. J. P. Councill Co., Franklin, Va. 


FOR SALE—Ten Million Vegetable Plants, field grown, ready 
for setting. Cabbage varieties: Copenhagen Market, Golden 
Acre, Flat Dutch, Wakefield, Danish Ballhead, Savoy. Tomato 
Plants grown from good seed, varieties: Rutger, Marglobe, 
Greater Baltimore, Stone, Bonny Best, 300—$1.50, 500—$2.00, 
1000—$3.50 postpaid; express shipment, charges collect, $3.00 
per 1000. Sweet Potato varieties: Nancy Hall, Porto Rico. 
Onion Plants: Bermuda and Prizetaker, 1000—$4.50 postpaid; 
express $4.00 per 1000. Canners and dealers will be glad to 
ship by express or load them on your truck at the farm. All 
plants packed in good shape with moss to the roots for safe 
shipment anywhere. Harvey Lankford, Franklin, Va. 
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FOR SALE — SEED 


FOR SALE—Surplus Seed Corn. 2,000 pounds O.P. Stowells 
Evergreen, Northrup, King & Company, at 17c per pound f.o.b. 
Frederick, Maryland. Thomas & Co., Frederick, Md. 


FOR SALE—FACTORIES 


FOR SALE—An excellent Canning Plant in South Eastern 
Pennsylvania, equipped with High Speed Pea and Corn equip- 
ment, in a good growing community where abundant Peas. 
Corn, Beans and Tomatoes can be obtained. Buildings and 
equipment in A-1 condition. For particulars address: Adv. 
4431, The Canning Trade. 


FOR SALE—Tomato Cannery, 30 miles from Baltimore, on 
the main highway, equipped to pack No. 10’s. 
cases. Can secure adjoining farm and house if desired. Plenty 
of acreage available. Adv. 4446, The Canning Trade. 


WANTED—FACTORIES 


WANTED—Factory. Kraut and Pickle Plant, northern loca- 
tion preferred. State full particulars. Adv. 4443, The Canning 
Trade. 


MISCELLANEOUS 


WANTED—Peppers in Brine, either hand or machine cut, 
Red and Green; or Pimientos. Shipment when ready. Tenser 
& Phipps, Grant Bldg., Pittsburgh, Pa. 


FOR SALE—Frozen Eggs, freshly packed, whole mixed; 
Frozen Apples, sliced; Black & Red Raspberry Puree in barrels, 
3x1; also 10,000 gallons Apple Juice for Wine, now in tanks. 
All FOB Nearby, prices on request. Tenser & Phipps, Grant 
Bldg., Pittsburgh, Pa. 


FOR SALE—Containers: 10#, 20#, 30#, 50# Pails and 
Barrels for Frozen Foods. Solid Fiber and Corrugated Cases 
for canners. Case Pilers for high warehouses, reduce labor 
50%. Wire for full particulars. Otto W. Cuyler, 469 Salt Road, 
Webster, N. Y. 


THERMOMETERS—We repair Mercurial Indicating Ther- 


- mometers, Dial Thermometers and Recording Thermometers of 


all makes. Instruments are reconditioned like new. Satisfac- 
tion guaranteed. For economical savings ship your Thermome- 
ters to: Nurnberg Thermometer Co., 401 Bridge St., Brooklyn, 
N.; 


Do you need Cooperage for Freezing Strawberries? Quote us 
Strawberries and we can furnish once used fruit barrels, 
steamed, cleaned and ready to use. Tenser & Phipps, Pitts- 
burgh, Pa. 


SITUATIONS WANTED 


POSITION WANTED—By man experienced in fruit, vege- 
table canning, cold packing and brining. Plant or general 
management. Interested in permanent position only. Age 44. 


. Adv. 4890, The Canning Trade. 


Capacity 35,000 


THE BOOK YOU NEED !! 


"A Complete Course in Canning” 
The 6th Edition 
Published by THE CANNING TRADE 
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SMILE AWHILE 


There is a saving grace in a sense of humor 


Contributions Welcomed 


MOTHER HUBBARD OF 1944 


She went to the butcher’s 
For spareribs and suet 

But fond that some others 
Fad beaten her tuet. 

She said she would settle 
For sausage or liver. 

The butcher insisted 

He had none to give ’er. 
She pleaded for pork chops— 
For meat balls, for mutton. 
The butcher said: “Lady, 
I just ain’t got nutton.” 


SO MATTER-OF-FACT 


The English are a phlegmatic race. I was week-ending once 
with an Englishman and his wife. Entirely by accident, I 
happened one day on the Englishman’s wife in her bath. Making 
a hurried retreat, I immediately sought out my host who was 
reading in his room, and proffered an apology. He brought his 
head up from his book and regarded me for a minute. 

“Skinny old thing, isn’t she?” he remarked. 

The lawyer was putting a few questions. 

“Are you acquainted with any of the men on the jury?” 

“Yes, sir, more than half of them.” 

“Are you willing to swear that you know more than half of 
them?” 

“If it comes to that, I’m willing to swear that I know more 
than the whole lot of them put together.” 


HEARD IN CLASSROOM 


“Now, boys,” said the teacher, “tell me the signs of the zodiac. 
You first, Thomas.” 

“Taurus, the Bull.” 

“Right! Now, you, Harold, another one.” 

“Cancer, the Crab.” 

“Right again. And now it’s your turn, Albert.” 

The boy looked puzzled, hesitated a moment, and then blurted 
out: “Mickey, the Mouse.” 

Two Georgia darkies were discussing the financial condition 
of the country. They didn’t agree. 

“You’s all wrong,” one vociferated. “Dey ain’t no money 
sho’tage. Ah asked mah bankuh is he out o’ money and he tuk 
me in de vault and showed me piles an’ piles 0’ money. An’ I 
says could he let me have jes’ a little. An’ he says sho’ he 
could. Has ah any collat’rul an’ ah hasn’t. Now dat’s what’s 
de mattuh wif dis country. Dey’s plenty o’ money but we’se 
jes’ runnin’ sho’t on collat’rul.” 


WITH ONIONS 


She looked pleadingly at the heavy-set man standing mena- 
cingly before her with a long knife in his hand. 
“Have you no heart?” she asked appealingly. 
“No,” he answered gruffly. 
“Then let me have a little liver, please.” 
It’s the little things that bother, 
And put us on the rack; 
You can sit upon a mountain, 
But you can’t sit on a tack. 
He: “Honey, can you see what the people at the next table 
are eating?” 
She: “No, but it sounds like celery.” 
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a whole year’s earnings. 


a low cost. 


then decide. Write us today. 


SPECIALIZED INSURANCE 
ERVICE 
to the 
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 DEPENDAB 


* The Months Rebuilding 
After a Fire... May Lose 
Your Productive Season! 


In any factory, the months imme- 
diately following a fire are non- 
productive—but to a canner these 
same months may mean the loss of 


But the production earnings of 
this critical period can be pro- 
tected. Lansing B. Warner, Inc., 
offers 7 different types of cover- 
age so that you can select the policy 
best suited to your needs—and at 


Check into the facts and costs, 


OCESSING 
RY 


D ECONOMICAL 
YEARS 


ATTRACTIVELY DESIGNED 


Gamse LITHOGRAPHING Co.INc. 


GAMSE BUILDING. BALTIMORE,MD. 


WHERE TO BUY 


—the Machinery and Supplies you need and the leading houses tha’ 
supply them. Consult the advertisements for details. 


ADHESIVES 
Dewey & Almy Chemical Co., Cambridge, Mass. 


BEDDING EQUIPMENT 
Interstate Bedding Co., Chicago, III. 


BOOKS, on canning, formulae, etc. 
The Canning Trade, Baltimore, Md. 


BOXES, Corrugated or Solid Fibre 
Eastern Box Company, Baltimore, Md. 


CAN MAKING MACHINERY 
Cameron Can Machinery Co., Chicago, Ill. 


CANNERY SUPPLIES 
Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 
Burt Machine Co., Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corp., Hoopestown, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


CANNING MACHINERY AND EQUIPMENT! 
Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corp., Hoopestown, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
LaPorte Mat and Mfg. Co., LaPorte, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Company, Westminster, Md. 


CANS 
American Can Company, New York City 
Continental Can Co., New York City 
Crown Can Company, Philadelphia, Pa. 


CAN SEALING COMPOUND 
Dewey & Almy Chemical Co., Cambridge, Mass. 


INSURANCE 
Universal Underwriters, Kansas City, 6, Mo. 
Lansing B. Warner, Inc., Chicago, IIl. 


LABELS 
Gamse Lithographing Co., Baltimore, Md. 
R. J. Kittredge & Co., Chicago, III. 
Piedmont Label Co., Bedford, Va. 
Simpson & Doeller Co., Baltimore, Md. 
Stecher-Traung Lithograph Corp., Rochester, N. Y. 


PEA HULLERS AND VINERS 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Frank Hamachek Machine Co., Kewaunee, Wis. 


SALT 
Diamond Crystal Salt Co., Inc., St. Clair, Mich. 
Scientific Tablet Co., St. Louis, Mo. 


SALT DISPENSERS 
Scientific Tablet Co., St. Louis, Mo. 


SEASONINGS 
Basic Vegetable Products Co., Vacaville, Cal. 


SEED 
Associated Seed Growers, Inc., New Haven, Conn. 
Gallatin Valley Seed Co., Bozeman, Mont. 
Northrup, King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, III. 
Francis C. Stokes Limited, Vincentown, N. J. 
Washburn-Wilson Seed Co., Moscow, Idaho 
F. H. Woodruff & Sons, Inc., Milford, Conn. 


SEED TREATMENT 
United States Rubber Company, New York City 
SUGAR 
Corn Products Sales Co., New York City 


FIELD WAREHOUSING AND FINANCING 
Douglas-Guardian Warehouse Corp., Chicago, III. 
Terminal Warehouse Co., Baltimore, Md. 


THE CANNING TRADE 


May 1, 1944 


> 
4 
4 
4 
| 
| 4 
| 
Prompt NJ Delivery 
26 


— 


AYARS Latest 10 Station 


New Perfection 


PEA, BEAN & 
CORN FILLER 


Has TWO seperate Briners over funnels, dis- 
pensing HALF of the brine BEFORE the 
peas and the BALANCE on top of the peas. 


Having TEN Pockets, the brine has ample 
time to soak in the peas before leaving the 
funnels. This materially increases speed. 


New Design for High Speed. 


Large Revolving Hopper. 


We also make a 5 pocket Pea and Bean Filler. 


AYARS MACHINE COMPANY, Salem, New Jersey 


PEA ADJUSTMENT: 


DJUSTMENT 


REVOLVING HOPPER 


FOR FILLING: 
PEAS, BAKED BEANS, 
LIMA BEANS, 
RED KIDNEY BEANS, 
WHOLE GRAIN CORN, 
HOMINY, 

DICED BEETS, 
DICED CARROTS, Etc. 


BALTIMORE, 


FOR CANNED 
__ FRUITSANSVEGETABLES 


THE CANNING TRADE - 


ROBINS SPINACH MACHINERY 


The Robins Continuous Blanch- 
er is recommended as being the 
most practical one on the market. 
There is absolutely no waste 
during the travel of the spinach 
from the time it enters the ma- 
chine until it is discharged. Of 
all steel welded construction and 
built to last for many years. 


Rcbins Continuous Spinach Blancher 


In the Robins Rotary Spinach 
Spray Washer the product is sub- 
jected to continuous sprays of 
water fed through two 1‘ inch 
water feed pipes with staggered 
holes in order that the spinach, 
while being carried through the 
washer cylinder, is continuously 
sprayed. Sturdily built for long, 
continuous use. 


Robins Spinach Spray Washer 


A. K.ROBINS & CO., Inc. 


Baltimore 2 Established 1855 Maryland 


Write for copy of our Complete Catalog No. 700 
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Fitting companion to America’s jeep is the all-purpose 
Blitz Can . . . a container for fuel, oil, water — made to 
meet the emergencies of all-out war . . . here shown on 
the shoulder of a native stevedore in North Africa. The 
Movietone News cameraman caught this incident of the 
American landing; but the most interesting part of 
the story is not generally known. This remarkable can 
is not only waterproof; it will actually float with a full 
load of oil. When ships must be unloaded under fire, the 
cans can be cast overside and picked up from the water. 
To give extra mileage to Uncle Sam’s jeeps, and protec- 
tion in case of fuel tank leaks, Blitz Cans of fuel are 


carried as emergency supplies. The Blitz Can is seamed 


CAMERON 


CAN MACHINERY COMPANY 
240 N. ASHLAND AVENUE e CHICAGO, ILLINOIS 


Courtesy. 


HE “BLITZ CAN’ LANDS IN AFRICA! 


and sealed on precision machines designed and manu- 
factured by Cameron . . . one of the many ways that 
Cameron men and machines are contributing to America’s 


war efficiency on land, sea, and in the air. 


. Movietone News, 460 West 54th St. 
a 
| 
oms to Blitz Cans. 


